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(2) lambs of similar breeding produce leaner carcasses at
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eights than at heavier weights (Ringkob, 1970).
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y o4 kg 30
9° 36 kg 30
. Total 60
i\
able 2, &
; ce.fi:med retail cuts +/ expressed as percent of unchilled
Q}lﬁ and according to parental size 2/
L% Parental size
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;é/I) Hlre Is)agf,ntal size refers to the weight of the lamb's dam
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Table 3. Mean thickmess of subcutgneus fat over the IQM :

muscle at the 12th rib. /

Parental size /
Lemb _______ Large ram Sma__lu‘ﬂ/ |
Large ewe SMI ;

cM

GROUP __Large ewe Small ewe

oM oM oM
Tight .25 46 41 63 )|
Heavy .89 1.29 . 1002 1.7 9

Mean for sire progeny 72 y

17 Data on a group average basis and disregarding u:aequ&1
subclass numbers

e,
Table 4. Mean amount of fat removed form the carcass fgzl i |
preparation of retail cuts according to py 1

|
Parental size /l

Lamb Large ram Small ram 2
group large ewe small ewe 1,rge ewe smal 4 il
kg % kg % kg % kg o8 j

Light 73 3.6 1436~ 667 1.09 5.5 154 65,3-
~ |

i
Be
Heavy 3.90 12.3 4,80 14.7 5¢17 15.6 5% 445.’,1{

1/ Data on a group average basis and disregarding u.nequ‘1

numbers ,1'0"’

[
2/ % reffers to the amount of fat trim as percent of the
weight
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STcent of protein and ether extract in the untrimmed
"holesale rack (6 through 12 rib section) according to

\\parent&l size.
\'\ Parental size ’
K\%..__ Large Ram Small ram
h& SWe Small ewe Large ewe Small ewe
w tgoin E.E. | Pro E.E. Pro E.E. Pro E.E.
S~ tein tein tein
—1
gny 1: B s = s 5 % 3 =
.? 2?.5 14 2 13 38.0
1| 36.8 H4e7 32.2 37 14,65
protein
Re 33.5%
™11, E.E.
48.1 [10.6| 53.2 1145 5007 946 5740 45,9%
5 pro'ggin
52,
Q\J £.E.
0
7~ T 8ire pProgeny 13.3%|Protein 12.4% Protein
Dty 471.3%| B.E, 44.5% B.Ee

h On
Whepe & Broup average bases and disregarding unequal subclass
Tahle L

: %“mma.ry table of differences in trimmed retail yr}gld’
\&ttin and subcutaneus fat thickness at 12th .

+ Fat
D Trimmed Fat
12 ference retail trin ﬁﬁﬁ;"‘
yield
8e 4 % 4?-_——
Bire le 247 - a22
88 small sire + 349 S

8hy
8]

Wy o Shter whignt less

Wghter weight +10¢3 - 9.0 e




